
 10 
  Shishito pepper, garlic and asparagus sauteed with soy sauce, togarashi pepper and sesame oil
Sauteed Shishito Pepper with Asparagus

16Kalbi
  Char-broiled Korean marinated beef short rib 

15

16
  Fresh selection of half dozen oysters with ponzu sauce
Oysters on the Half Shell

Assorted Sashimi Appetizer
  7 slices of top grade sashimi: 3 tuna, 2 salmon, 2 yellowtail

18Salmon Sashimi Truffle Vinaigrette 
  Salmon sashimi with avocado and fried sweet yellow onion, white truffle oil, sesame
  oil and ponzu based vinaigrette 

16Albacore Tuna Tataki
  Premium albacore sashimi served on  diacon radish : Ponzu sauce with minced garlic and ginger

18Hamachi Siso Jalapeno
  Thin slices of yellowtail sashimi topped with  shiso leaf, Jalapeno slices and grinded sesame
  Sesame oil infused ponzu sauce drizzle

from sushi bar

10
  Steamed soybean sautéed with garlic and jalapeño, topped with bonito flakes

  10Bluefin Gyoza
  Homemade pan steamed pot stickers filled with beef, pork, sweet potato, noodle and tofu (6)

16Triple Crab
  Deep fried soft shell crab stuffed with spicy snow crab salad and red crab meat

 ��.2$��*"�-

17Fresh Albacore Sashimi with Yuzu Infused Ponzu Sauce
  Thinly sliced, premium albacore tuna drizzled with yuzu ponzu sauce

  9
  Bite sized, Japanese style seasoned fried chicken
Chicken Kara-Age

18Sashimi Aioli
  Diced ahi tuna or salmon and avocado, sprinkled with black sesame, seasoned with agrumato 
  lemon virgin olive oil, sambal olec garlic sauce and usukuchi soy 

     

16Rock Shrimp Tempura 
  Rock shrimp (from Florida : similar to lobster taste) tempura coated with spicy homemade sauce 

Small Platter 

Jalapeño Edamame



5Hamachi Shooter
  Yellowtail in a shot glass with white truffle oil, avocado, tobiko and black sesame 

small  4     large.  7Green Salad
  Seasonal greens with Bluefin house dressing

12

12

9Vegetable Tempura 
Shrimp Tempura   5 shrimp tempura

Mix Tempura 2 shrimp, 4 vegetable

10Tako Sunomono
  Octopus and cucumber pickled in light sweet rice vinegar

16Ahi Poketini Garden Salad
  Fresh ahi tuna with spring mix, daikon radish and seaweed salad, seasoned with sesame
  soy dressing and mild spicy chichimi pepper

14Seafood Salad
  Shrimp, crab sticks, albacore tuna and octopus on bed of Japanese radish and lettuce
  served with Bluefin house dressing

  5Oyster Shooter with Quail Egg
  Two oysters with quail egg and tobiko caviar, served in shot glass with ponzu sauce

9Honeymoon Shooter
  Sea urchin, oyster, quail egg and tobiko in shot glass with sweet ponzu sauce

Wakame Salad
  Japanese style seaweed salad

7

Shooters

Salad

Tempura Small Plates 

16
  Pan roasted chicken teriyaki and assorted tempura  
Teriyaki & Tempura

16

Includes Miso Soup and Rice  (add $2 for teriyaki beef or salmon)

6~8 assorted vegetable

  Pan roasted chicken teriyaki and California Roll  
Teriyaki & California Roll

16
  Wakame salad, vegetable tempura and vegetable roll 
Vegetarian Bento

20
  Chicken teriyaki, shrimp tempura and tuna sashimi   
Bluefin Bento

Bento Box 



20
  Chef choices of 6 nigiri sushi and one roll of Bluefin tempura roll
Sushi Lunch Special

16Saba Shioyaki
  Salted and pan fried Norway halved mackerel

24Unaju
  Simmered eel with sweet sauce served on a bed of rice

26
  8 oz. of wild black cod from Alaska, oven-baked with saiko miso sauce
Miso Baked Wild Black Cod

24
  Assorted sashimi and vegetable arranged artfully on top of sushi rice in a bowl.
Chirashi Sushi

26
  Choice of 5 slice tuna or salmon sashimi, chef choice 6 nigiri sushi and snow crab roll
Sushi & Sashimi Lunch

16Udon
  Japanese udon noodle, chicken, clam, vegetable medley, egg, tempura

Lunch Entrée

T����

Chicken Katsu Deep Fried Chicken Cutlet 16

 Ton Katsu  16

Sushi & Sashimi

P��"

Panko Battered and Deep Fried, Includes Miso Soup

Deep Fried Pork cutlet,

16Chicken or Salmon Teriyaki
  Chicken thigh meat teriyaki  with rice and salad on plate

18Beef Sirloin Teriyaki
  Beef sirloin teriyaki with rice and salad on plate 

served with Miso Soup and Rice D�����$�2I%����

sushi includes miso soup, sashimi includes miso soup and rice

24
  10 slices of sashimi, choose from tuna, salmon and yellowtail
Sashimi Choice Lunch

26
  Sashimi mix and vegetables on rice with Chojang (spicy & sweet red chili sauce) on the side 
Korean Style Chirashi Sushi   禴嚖彍 

30
  Sashimi platter comprised of the best choices of fish by sushi chef 
Sashimi Moriwase Lunch

]���%�



 

Tamago 玉子 
egg omelet

Ika いか 
squid

Saba さば 
mackerel

Tako タコ 
octopus

Unagi うなぎ
fresh water eel

Sake (smoked)
salmon

Maguro マグロ
yellow fin tuna

Hamachi ハマチ 
yellowtail

Sake 鮭 
salmon

Shiro Maguro  
albacore tuna

Hirame ひらめ 
flounder

Tai タイ
snapper

Kaibashira 
Japanese scallop

Amaebi 甘えび 
sweet shrimp

Anago アナゴ 
sea eel

Uni ウニ
sea urchin

Mirugai みる貝 
long neck clam

Ebi えび 
shrimp

Half & Half
tobiko, ikura, quail egg

Ikura いくら 
salmon roe

Hotate 
scallop (chopped)

Namaniku 
beef tartar

Kani カニサラダ 
snow crab salad

Kani カニ 
king crab king & snow crab 

Catamaran

Tobiko とびこ 
flying fish roe

Buri ぶり

Toro トロ 
fatty blue fin tuna 

Aji アジ 
jack mackerel
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8.9

16~18   Market Price

7.9

In today’s world wide fish market place, fish can be served fresh daily even after being caught several 
thousands of miles away. For those true conoisseurs of sushi, Bluefin regularly imports unique fish 
from all over the world selected at their peak of taste and flavor based on the season and microclimate of 
the area.

Hon Maguro 
blue fin tuna
9.9

Kanpachi  
amber jack
8.9

wild yellowtail
8.9

Chutoro
semi-fatty blue fin tuna 
12~14    Market Price

Please, ask your server for availability and recomendation of any seasonal catch.



9.9

4.9Cucumber Roll 4.9Avocado Roll 4.9Asparagus Roll

7.5Hamachi Roll 6.9Vegetable Roll Tekka Maki

7.9Spicy Tuna Roll 6.9California Roll 9.9San Francisco 

9.5Kani Roll 8.9Salmon Skin Roll

8.9Shark’s Small Bite 8.9Philadelphia Roll 8.9Unagi Roll

9.5Bluefin Tempura 

8.9Salmon Avocado 

9.5Mango Unagi 

unagi, snow crab salad,
avocado

crab, avocado

tuna

snow crab salad, avocado grilled and chopped salmon
skin, cucumber, tobiko

spicy yellowtail and
albacore with lettuce

smoked salmon, philadelphia
cream cheese, avocado

fresh salmon, avocado

shrimp tempura, snow crab
salad, avocado

unagi, mango, 
macadamia nuts

unagi, cucumber, avocado

Mac Kani Roll
snow crab, macadamia nut,
avocado in soy wrap

7.5

Ŗ�#P[�TQNNU�QP�VJKU�RCIG�ECP�DG�OCFG�KP�JCPF�TQNN�UV[NG��5WDVTCEV���
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w/ avocado: rice ouside 9.9



18Unagi Macadamia
unagi, snow crab, avocado
mango, macadamia nut in  
soy crepe

Japango
salmon, snow crab, mango,
avocado in green soy crepe

18

Roll Alameda 17
inside: snow crab salad, 
cucumber. outside: sesame 
flavored spicy tuna, tobiko 

Spider Roll
soft shell crab, cucumber
sprouts, tobiko

13 Caterpillar Roll 13
inside: shrimp tempura, snow
crab. outside: avocado

Tiger Eye 12

Rainbow 14
inside: shrimp tempura,
cucumber. outside: tuna,
salmon, unagi,avocado

Take A Chance 15
inside: shrimp tempura, 
spicy tuna, cucumber.
outside: tuna, avocado

Shark’s Big Bite
inside: spicy hamachi, unagi
outside: hamachi, jalapeño, 
creamy wasabi sauce, tobiko 

17

Baked Salmon 16
inside: unagi, snow crab, 
avocado. outside: salmon, 
tobiko, lightly baked 

17
inside: shrimp tempura, 
snow crab. outside: sesame 
flavored spicy tuna

Red Dragon 

Dragon 16
inside: shrimp tempura, snow 
crab. outside: unagi, avocado 

Bay Scallop 14
snow crab, avocado, 
spicy scallop, tobiko

Albacore Dynamite 16
inside: spicy salmon, cucumber
outside : albacore, jalapeno,
sweet sesame sauce 

salmon and green onion deep
fried, rolled with spicy snow crab

Leslie Roll 17

creamy scallop and avocado
topped with salmon & lemon


